@ongress of the United States

House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date:

Requested by:

Transmitted by:

Were electronic files sent?

YES A

17 November 2021

DAY

MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

NAME

PosITION

ICE Denver Field Office Executive Review Unit

NAME

No O

POSITION

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 2

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 757

How many people formally counted in this facility describe themselves as the following gender?

Female: | 59 |
Male: 698
Nonbinary: n/a

Prefer not to say: |

n/a
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 2

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 58

How many people have left the facility this week?

Number of people who left the facility this week: 85

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: | unknown

Female:[ N/A
Male: N/A
CovID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 1 684
ICE Detainees: 1 508
ICE Employees: 0 2
GEO Employees: 0 149

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.3




SUPPLEMENTAL NOTES:

Request for information made on November 15, 2021. All population numbers current as of
November 19 2021.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of November 18, 2021.
1 - Health Services Administrator

2-PA's

1 - Medical Doctor

12 - RNs

8 —LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

4 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for November 8, 2021- November 12, 2021 but not attached as they contain personally
identifiable information. Logs record law library usage by dorm, which ranged from one to ten detainees
visiting the law library at each provided opportunity. Logs indicate that dorms that did not use the library
were either new intake dorms, on restriction, or detainees were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and zero (0)
positive cases amongst the GEO staff. They have also reported one (1) positive case

this week amongst the ICE detainees, and zero (0) positive cases amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of November 22, 2021.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of November 19, 2021.

Annex numbers were not provided for this report by ICE.
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ADULT CYCLE MENUS

These menus are proprietary and intended salely for the use of GEO Group Facilitiess
Dissemination, forwarding or ¢bpying of these menus are strictly prohibited.

MENU DATE: 511512024 CYCLE 4  WEEK-AT-A-GLANCE
BREAKFAST ) LUNCH™ DINNER
MONDAY Oatimeat Chicken Fajitas Beef Palty on Bun
Scrambled Eggs Grilled Peppers & Onions Hash Browns
Potatoes Rice Coleslaw «
i | ‘ g Jelly or Salsa Pinto Beans Shredded Lattuce .
Biscuit or Tortillas Tortillas Onlon
] Margarine Lemon Cake Ketchup
Sugar Fortified Sugar Free Tea Salad Dressing
Coffee Fortifled Sugar Free Beverage
Milk 2 %
TUESDAY Dry Cereat Chicken Fried Steak Chicken Spaghetti
Pancakes Cream Gravy Beans
Syrup Rice Peas and Carrots
i ‘ q Turkey Ham Green Beans Green Salad! Dressing
Margarine Dinner Roll Dinner Roil
Sugar Margarine Margarine
Coffoe Fortified Sugar Free Tea Spice Cake
Mitk 2 % Fortified Sugar Free Beverage
WEDNESDAY Farina Taco Casserole Chicken Log Quager
Eags Rice Potatoes Augratin
Cream Gravy Pinto Beans Mixed Vegetables
I ‘ l / D Biscult/Margarine Salsa Beans
Sugar Green Salad wi Dressing Dinner Roll | Margarine
Coffee CornbreadiMargarine Bread Pudding
) Milk 2 % Fortified Sugar Free Tea Fodified Sugar Free Baverage
THURSDAY Oatmeal Fideo wi Meat Sauce Turkey Bologna
Turkey Ham Corn Beans
Coffee Gake Green Beans Macaroni Salad
I ( I ‘ Fruit Green Satad wi Dressing Lettuce / Onion
Margarine Roll Salad Dressing
Sugar Margarine Sub Rel
Coffee Fortified Sugar Free Tea Fruit
Mik2% Fortified Sugar Free Tea
FRIDAY Ory Cereal Chicken Nuggets TYurkey Hot Dogs ! Buns
French Toast Rice Chili
Syrup Mixed Vegetables Beans
‘ ' [ Z Breakfast Sausage Pinto Beans Potato Salad
Margarine Roll Coleslaw
Sugar Margarine Onion
Coffes Fortified Sugar Free Tea Mustard
Mitk 2% Fruit Cobbler
Fortified Sugar Free Beverage
SATURDAY Oatmeal Tamale Pie Chicken Stit Fry
Scrambled Eggs Rice Rice
Breakfast Sausage Beans Camrots
, [ ’ 3 Jeliy Cole Slaw Bread
l Biscuits Combread w! Margarine Margarine
Margarine Pineapple Cake Yeliow Cake
Sugar Fortified Sugar Free Tea Fortified Sugar Free Beverage
Caffee
Milk2 %
SUNDAY Dry Cereal Turkey, Sliced Enchilada Casserole
Eggs w/ Breakfast Sausage Potato Salad Spanish Rice
i Grilled Potatoes Coleslaw Pinto Beans
9 ‘ ‘ Salsa Letiuce Saisa
Tortillas Onion Salad! Dressing
Sugar Mustard { Mayo Combread
Coffse Bread Margarine
Milk 2% Brownie Fortified Sugar Free Beverage

Fortified Sugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811291

Corporate Manager Food Service Menu Systems/Dietitian

CeE




FOOD SERVICE
UNIT: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Secure Services’

Date: \"\B'\Lvi \ l ¢ ’2,,82/( Time: / "—ﬂi@ AM  Time: {773 (\V
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores, X |V l
fever, cough, shortness of breath, chills, X | v
no skin infection, and no diarrhea X |V
Kitchen is in good general appearance % |V
All kitchen equipment operational & clean > v | Nish fMeichinve oS
All tools and sharps inventoried > % '
All areas secure, lights out, exits locked v
Menu Items || LSOO iy [giss | ol s o T pedde
PRODUCTION SHEET 4 S 'y pe Jfﬁ > g @M
Breakfast Temperatures | £ 1| )8) lé% 90 |@T | 2% - 40 ET ler | 4o
s Aedl ~ i\ S5 ;
Menu Items %ij e C:,;;} Ei” oAt ‘ﬁ(zﬁf‘ e MW/ o
Lunch Temperatures | 179 I‘H 79 | 187 [189 | T K’T gT
i N
Menu Items ‘%‘Lﬁ‘) b ;gn : \& Oy e @‘:ﬁf\? \szy’“ pee ]
Dinner Temperatures (111 | 163 |40 | o | HO| pT |RT | £7
DISH MACHINE (1= Temperature| Wash 150+ | Rinsel80+| If Needed
Tcmpexawre according to manufacturer’s specifications Breakfast T —_— ——
asd chcmxcal agent vs&d in Fmal Rinse ' Lunch —
Dinner = - —
POT and PAN SINK Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
Final Rinse Temps detormined by chemical agent used Breakfast 11 i 8 Zeop DM
Lunch [T | 2 5 ;:-L.l\-
Dinner s 2o 20C Ppim .
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | -1] =25 25
Record temperatures, Freezer and Walk-ins PM |-pn5 30.5 |24-3
DRY STORAGE | Temperature 45-80 Area 1 Areal | Areal
Record temperatures Dry Storage Areas AM C.3A & —
Record temperatures, Dry Storage Areas PM ¢ % % ~—
Hot- Water Temps in sink AM PM
P

(20

__/

kb ity

H..g-z

S“'Tfnafure Cook Supérvisor{AM)

/’Z-//

Siig.ﬂzfture,‘—dook Supervisor (PM)

FOOD SERVICE MANKGER DATE

NF-6-2-20

I/ 2] 2




»

FOOD SERVICE

UNIT: AURORA

OPENING and CLOSING CHECKLIST

Secure Serviess™

Time: (’\2 IC AM TimeAEOO m

Date: l ’ ’Ci ~Zl
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores, X d\
fever, cough, shortness of breath, chills, % | R
no skin infection, and no diarrhea X | <L
Kitchen is in good general appearance Ko~
All kitchen equipment operational & clean x| .8 Drsn wothiin our- o€ odygne
All tools and sharps inventoried X | X .
All areas secure, lights out, exits locked | ¢ -,
Menu Items | . B 0% I ' | WA 5
PRODUCTION SHEET Gt Pk [ o £ s ‘M TR o
Breakfast Temperatures 'Z'r /A% | RT| @ | % {1:}}? !:;.}, 2q RA Az N
Menu Items &, (_3 G4 v % A {‘\E\\ o & %»;(\ *}:S; QFJ QN,.K
Lunch Temperatures 200 /) '8% 179 | T 4_-%’\‘ BT 16946 €T | &
1) o N T
Menu Items o r’ztﬁr\ A :s?g\ V‘f ’&M v(} ‘r"’\ V\)\ U\&v 0 o~ \;\"\J Q‘;gf:‘_
Dinner Temperatures | ¢:£ [7}0 " do | BT | 4p TFT (27 1] &7y
DISH MACHINE /)CS Temperature| Wash 150+ | Rinse180+ If Needed
Tcmperaime accm'dmg to manufactarer's spemﬁcauﬂns Breakfast p— : o
and chemwal agent used i int Final Ksnse Lunch — | — )
X ' Dinner —— e -
POT and PAN SINK Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
Final Ringe T detersind by chomical sgent used Breakfast | || 2 18 [Zocopm |
' % Lunch [ O (s ) ,C"]
Dinner lis~ 1j2 |06 [F7
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | —) A A
Record temperatures, Freezer and Walk-ins PM | «{\'T B34 | 33
DRY STORAGE | Temperature 45-80 Area 1 Area’l, | Arext—
Record temperatures Dry Storage Areas AM 2. &%
Record temperatures, Dry Storage Areas PM L Q{q
Hot- Water Temps in sink AM PM ,
120 g 4 |
2\ bpyen (-2 /2 -0

Signature/Cook Superisor (AM)

2 7 il

o Z|

FOOD SERVICE WAGE DATE

NF-6-2-20

§T¢Fnature Cook ﬁ(}pervisor {PM)
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FOOD SERVICE UNIT:

OPENING and CLOSING CHECKLIST

Date: |{ //(J /7/\

AURORA

Secure Serviges

Time: l-/' AM Time: [?ﬂ()(l’:\?)

" Shift Checklist AM PM | Comments
L No | Yes | No | Yes | Ktel s macapleond e J a Al
All areas secure, no evidence of theft ‘)iL‘&\\ 3 3
Workers reported to work, no open sores, (j\ ‘QN "?)b' @1
fever, cough, shortness of breath, chills, J}& cARN ]~ | - V]
no skin infection, and no diarrhea HANRS v v Ot of oc/w
Kitchen is in good general appearance ¥ () AT S F&V‘Wﬂ‘f Dlshwesh pmcdin
All kitchen equipment operational & clean _J M A UG @ﬂ%ﬁ , 8ot .,.a.zk.'q!sm ke aw i
All tools and sharps inventoried Y B ~SS st wellriny
All areas secure, lights out, exits locked T L~
Menu Items | ol I I AT « NS
PRODUCTION SHEET T TN g P I o oS
Breakfast Temperatures [ 181 [319 lm Yo | “ Z 'U"‘ &r 3 Rr [Bs |,
[ Y 3 - v‘\ . -
Menu Items ,(:,}9 _{y e{ {,) S‘}f B.,\, Wl} L{;‘} FP“ R gt @y« 9/;:5}\
Lunch Temperatures | 1S j73 I?Z &‘f a2q | AT ﬂ:a 5q ?\T& (‘\ %8 [17d y
Menu Items |, | ~7 N ) o 0
a1 g 0 9 [ N e
Dinner Temperatures |i¢¢ 197 | iS¢ [1gg7 | ko | BT [He [t [ gl €7 |
DISH MACHINE Temperature| Wash 150+ | Ringe180+ If Needed
Temperature according to manufacturer’s spec}ficamns 00-5 Breakfast n/{,ﬂ. h/[ A N/A
and cﬁcmwal agent used in Final Rmse 005 Lunch nJ| Lo V]aq Ny
' o0S Dinner : — -
POT and PAN SINK B Temperature| Wash 110 F Rinse 110 F | Sanitizer-200ppm
Final Rinso Temps determined by chemical agent used Breakfast | {13 "o 200 ppm
TR Lunch [ (& ['2 | 2o0pemn
Dinner HO [to | Recppm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | -4 3L 3./
Record temperatures, Freezer and Walk-ins PM | —i2-4 -5 242
' DRY STORAGE | Temperature 45-80 | Area 1 Areal | Areat |
Record temperatures Dry Storage Areas AM LR JAp) Y
Record temperatures, Dry Storage Areas PM GG X S
Hot- Water Temps in sink AM PM
e | Hs 74 |

ST

Signature, Cook Supervisor (AM)

[] ]/

(

FOOD SERVICE MAN DATE/

NF-6-2-20

21/:2_,

9
W=
Signatuﬁe/, ook S‘t)ervisor (PM)



L4

FOOD SERVICE

UNIT: AURORA

OPENING and CLOSING CHECKLIST

. GO

Secure Sarviges

N\
odop AM Time: /}‘53@ /

Date: ||-]|-7 Time:
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft v
Workers reported to work, no open sores, ,<\ v
fever, cough, shortness of breath, chills, X v
no skin infection, and no diarrhea Vi v
Kitchen is in good general appearance % v
All kitchen equipment operational & clean X | L DishplasA puliilvine pod oo trbe ey
All tools and sharps inventoried X v </
All areas secure, lights out, exits locked v
Menu Items | g« [ V" Y1 - & 3 A
PRODUCTION SHEET St i “{3&* e 5#3; N N AL g B
Breakfast Temperatures |/24 /b5 |1 [T (34 | RT QC?\B? i3 Qt?( IZr}(
AP : A A SRR _ NN
A i S R
Lunch Temperatures | je¢ |iTo| Yo |4 |7 | 40 2‘(( \E‘g% Prl 2T| 1|
[ > . ‘ , Iy ; RE
Menu Items éf\bm\( 4 ;}}4‘5 \T:i: é \}Y v“”? .3};2\\ Q{*F Qg\ UP Q\;% Qfgl“;
Dinner Temperatures |40 (92 | 2% |24 | AT e | 27 T |ici| £7 T
DISH MACHINE ) (S Temperature| Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer’s specifications Breakfast : —_—
and chemical agent used in Final Rinse Lunch
i Dinner — A
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F Sanftizer—ZOOppm
| Final Rinse Temips determinied by chemrical agent used Breakfast 110 113 | Zoogphm
A Lunch 5 /Z | Zakem
Dinner ; //o /1O 20000 M
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | - 1.4 35.1 h%¢
Record temperatures, Freezer and Walk-ins PM |- 3¢ gL 18373
DRY STORAGE | Temperature 45-80 | Area Areaf}y | Aweat
Record temperatures Dry Storage Areas AM Y £3 &9 |
Record temperatures, Dry Storage Areas PM | &6 e |
Hot- Water Temps in sink AM PM
(35 (2o [

DA,

&) Vi
S I M] .

Signature, Cook Supervisor (AM)

7 g ylizlz].
FOOD SERWCMWR DATH [

NF-6-2-20

Signature, C«YﬁLS{ervisor (PM)
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FOOD SERVICE

UNIT: AURORA

OPENING and CLOSING CHECKLIST

Date: ) |- |7 — 20T

Secure Services™

Time:}05 AM Time: /%D PM

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft J
Workers reported to work, no open sores, Jv b
fever, cough, shortness of breath, chills, v N |
no skin infection, and no diarrhea v hNa
Kitchen is in good general appearance v \,
All kitchen equipment operational & clean Na vl Dish machive = \ lg!l % | |
All tools and sharps inventoried v Y lnob worina
All areas secure, lights out, exits locked v tf_,, B &
Menu Items | X e L1 e B 5
PRODUCTION SHEET e ?}.’ Sd\ﬁ L}(\”f) A e G*Qﬂ(ﬁ’
Breakfast Temperatures |t |1y 2 |igo | 16 | g [0 |39 [z [RT [T
; ! -
Menu Items ws\a\d} ek \;‘,S" 55 {*:IVOV ‘ W’J/\ \PJ\\ X \{;/
Lunch Temperatures |[19 [[q0 [ Z + i‘g}"‘é‘(‘ vo | BT 18 1T i/ o
N aNA- e . BN ENG
Menu Items %Deg b\,,v- v w | ,f:}{y (’399 % X O gi‘:' 52\?3\
Dinner Temperatures %‘LUJW’ /70 1% Jes | 3D 1 RICTIRY o 158
DISH MACHINE OTS, Temperature | Wash 150+ | Rinse180+ If Needed
Tcmperatme acmrdmg to manufacturers s speeiications Breakfast —_ —_— —_
‘and chermcai agent used in Fmaf Rinse Lunch J— - —_—
3 Dinner e : —e N
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
 FinlRinso Tomps deermined by chemieal sgant el Breakfest | /75 | /5 | 280 ppm
ik j Lunch |/28 /27
Dimner /22 127 \ 200 ppm,
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | ~ll-@ 3-Y| 32.7
Record temperatures, Freezer and Walk-ins PM |—1p,7 1 3¢.3 1239 7
DRY STORAGE | Temperature 45-80 Areal = | Area). |<romie
Record temperatures Dry Storage Areas AM P % W
Record temperatures, Dry Storage Areas PM G &2
Hot- Water Temps in sink AM PM
132 (LD

/—\7//—

Slcrnaiﬁre Cook Supervisgr{AM)

iy

//// S’/Zl

FOOD SERVICE MAXAGER DATE

NF-6-2-20

Pl 11-12 2

Slgnature Cook Supervisor (PM)
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FOOD SERVICE

UNIT: AURORA

OPENING and CLOSING CHECKLIST

Secure Services™”

Date: [ | — | 3 - 2| Time: JYCOAM  Time: [9.|2 PM
| Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft P
Workers reported to work, no open sores, e 7
fever, cough, shortness of breath, chills, ¥ a
no skin infection, and no diarrhea X -~
Kitchen is in good general appearance ¥ yd
All kitchen equipment operational & clean |80 Xl ¢
All tools and sharps inventoried Y [ / HCudker \’\mgt\ grg;,gf_d' but not s fjmlﬂ‘
All areas secure, lights out, exits locked X | Foraer J AL M
Menu Items F ek [ONAT S A \&- ¥ F)
PRODUCTION SHEET IR %@”ﬂ < ‘“‘m oA TN o o% m‘\'s
Breakfast Temperatures | / /":?L [ShEISAZ] B N f N{ﬂ N R '1 QM '
s ; , (L N L TS
Menu Items »\»,;.;‘4- o Ty b\\"‘ f:\»j‘-) G ’;{D’ & o /({V \;\ix S ’{/‘(@
Lunch Temperatures |75 O [177 /45 ﬂ’f NIA ‘/l//ﬂ M 1768 /V)ﬂ 7O
Menu Items
Dinner Temperatures [ /75 /{5 /65132 | BT [32 |
'DISH MACHINE ~ ({05 Temperature| Wash 150+ Rinse80+ If Needed
Temperature according o manufacturer’ sspectﬁcatmns Breakfast vy /L /(1(_1- J i//;’%
and chermcal agem: ased in Final Rinse Lunch —_
i Dinner e s
POT and P AN SINK Temperature Wash lIO F Rinse 1‘_1‘0 F | Sanitizer-200ppm
| Final Rinse Temps determined by chemical agent used Breakfast | [/ £, [/ 4 | OO 90
$ Lunch ) [/ZT LOY N
Dimner | , 2 [l | QD Pl
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 33-40F 35-40
Record temperatures, Freezer and Walk-ins AM | — 4 %ﬁ
Record temperatures, Freezer and Walk-ins PM | —7.9 [DCL D2
DRY STORAGE | Temperature 45-80 Area | Area)s | Aremt
Record temperatures Dry Storage Areas AM 7O P }C@’
Record temperatures, Dry Storage Areas PM 5 = C=2
Hot- Water Temps in sink QM PM
(73 |20
/'
’//5’ 7/
Signaturé €0 ol(‘i(pﬁmﬁr(AM) Signature, Cook Supervisor (PM)
e il /r/ 524
FOOD SERVICE MAGER DATE *

NF-6-2-20
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FOOD SERVICE

UNIT: AURORA

OPENING and CLOSING CHECKLIST

GaC¢

Secure Senvces™

Time: l"-‘/ld;/ PM

Date: ¢ H —IL{ "Z( Time: Qg ,0 AM
Shift Checklist AM PM Comments
No | Yes | No | Yes )
All areas secure, no evidence of theft X Yl a0l ()
Workers reported to work, no open sores, X N \ O K01 Ve NOv
fever, cough, shortness of breath, chills, X ““ 1121 b s e aY
no skin infection, and no diarrhea X Y ERETET Tl e it
Kitchen is in good general appearance ¥ M-
All kitchen equipment operational & clean X Y [ Uanpil Kotles (1D eSS
All tools and sharps inventoried X P ]
All areas secure, lights out, exits locked ; P
Menu Items e ik ek : Wl s - A B
PRODUCTION SHEET \yf‘)) "‘# S %sﬁg W T | \Sﬁ‘ o
| Breakfast Temperatures [ @ T A l’l &l 'l“i 6| RT @Te;v, gt et 39 et &7
Menu Items oY » | ’ ;
Tg\r““ f:},k @Jrf o f“ﬁn"? r»,f“\} %oﬁ((ﬂ \ff\ @,.K
Lunch Temperatures | =2 ,_pa 40 40940 | et [T |eT /@1 en0&
Wy L Jea i . L C
Menu Items Iz’:ja & q:_ i ?\{ SM w\u) NZE R vy w’é’“ﬁ*w
Dinner Temperatures |71 |{F9.8 (er BT YO 2T [ 2 | R RTFEEE] 2T
DISH MACHINE LGS Temperature| Wash 150+ | Rinse180+] If Needed
Temperm:mre according to mianufacturer” s sp&e:ﬁmtmns Breakfast -
_and chermcai agem used m Fmal Rmse Lunch
1 ' Dinner T — <
POT and PAN SINK Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast NG| |18 oo
iaaE Lunch 13 1272 [2apBomn
Dinner WL 1B 260Dt
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | =K ’-2,(; A
Record temperatures, Freezer and Walk-ins PM | 11,2 | 39.§ 36.3
DRY STORAGE | Temperature 45-80 Area 1 Area’ls | Areafy |
Record temperatures Dry Storage Areas AM GH &Y | — |-
Record temperatures, Dry Storage Areas PM tes™ | (08
Hot- Water Temps in sink AM PM
2o |/ ;ZO
[I-14-2] ead 1Y

s/z

Ty
TE

ANAGER

'FOOD SERVICE

NF-6-2-20

Signature, C*ok Supervisor (PM)
(o




: 195 Aurora Detention Center
G e Temperature Log 11901 East 30th Street
_ South Building Aurora, CO 80010

Secure Services”

Date: Monday, Nov. 15, 2021

Unit AIR WATER/sink Shower #1 | Shower #2
South-A 7%,/
South-B 7/ .
South-C 728
South-D 0.3
South-E 7& g
South-F 7R3
South-G 2 F
South-L 3
South-M 132 B
South-N 1% 6
South-X 22/
South-Y (93
South-Z Y/ NA
South SMU J0.Y
South SMU
Shower 3 752 N/A
MED ISO- Room 1 7la 70~ N/A N/A
MED ISO- Room 2 /0.7 gc,v"y N/A N/A
MED ISO- Room 3 0.0 |V P’J / N/A N/A
MEDICAL N/A N/A
PRINT: ng-u / Dl W /@7\&&—) SIGN:W Dué‘wsg
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




G

Secure Services™

Monday, Nov. 15, 2021
North Building

Temperature Log

195 Aurora Detention Center

3130 Oakland St.

Aurora, CO 80010

Date Unit | Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
A-1 7073
A-2 £7.¢
A-3 'Zﬂ 0
Aq 8.3 | Uwock o)
B-1 0. (
B-2 70- >
B-3 64|
B-4 (049[
C1 70 .2~
C-2 70.(
C-3 (27 3
C-4 (85
D-1 72,2 UnNocdu £l E) N/A N/A N/A
D-2 7.8 | pecdpres) N/A N/A N/A
E-1 8.9 N/A N/A N/A
E-2 é‘{o
Phy
Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: PA‘V l PM)C"VI SLA SIGN: P«aé»%@
Write Legibly i /
Medical Showers Temperature Log /
Name: %/ /M&W%é Date: /ff//S:/JOZ—/
ROOM 542 540 538 536 534 523 522 Tub Room
Air: (4] DL | A9 o] bas| b1a| shs| 628
water: | [159| 143 | ST\ [/ [/15a | uS | s | 17¢.3

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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